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ANNOUijCEB.;  YOU R FAi}.mY * S FOOD , , 0 , » a program  designed  to  aid  the 

hoiiiemaker  in  her  daily  tasks. ,, presented  by  Station 

^as  a public  service  in  cooperation  with  the 

United  States  Department  of  Agriculture.  Today  we  have 

a guest  from  the  office  of  the  Production 

<5c  Marketing  A'mi...:ustration, . . . 

What* s on  the  bill  o*  fare  this  week,  ? 

FiiA:  Lot’s  start  vjith  turkeys,, . 

Mnmim..o,a  tempting  dish.  But  how  are  you  going  to 
"serve  ’em"  to  us? 

Well 5 with  turkeys  starting  to  come  to  market,  I want 
to  tell  housewives  how  to  go  about  getting  good  gobblers,, 
Also,  what  the  Production  & Marketing  Administration  is 
doing  to  help  assure  that  the  Ti''anksgi ving  bird  can 
be  purchased  mth  confidence. 
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MINOmCER: 

PMA: 

AMJOUNCjiR: 

Pi'dA.; 

AmiOWCPR: 

PM: 

ANNOTjNCRid; 

PxM: 


Sort  of  early  to  be  worrying  about  T'  .-nksgiving,  isn’t  it? 

Nut  for  the  USDA,*.the  turkey  graders  have  to  get  their 
vgork  started  quite  a bit  ahead  of  tirae.  Oh,  and  before  I 
forget,  I .ant  to  leave  time  to  bring  you  a further  report 
on  community  caruiing  activities  in  some  of  our  nearby  states. 

I’ll  remind  you.  But  to  get  back  to  turkeys,  First,  off, 

I uant  to  knoi/J  if  we  can  be  sure  of  getting  one  tl  is  yea^;? 

It’s  been  pretty  tough  to  locate  them  the  past  couple  of 
years, 

Nell,  I»’'.l  let  you  judge  for  yourself.  Right  nov/  there’s  a 
turkey  erop  of  41  million  birds  in  prospect ,, .which  is  about 
one-fourth  more  than  we  had  as  an  average  during  the  five 
years  from  1938  to  1942, 

Yes,  but  it  seems  to  me  we  had  a big  crop  last  year,  too. 

And  we  also  had  a tremendous  demand  from  the  Armed  Forces  last 
year.  Remember  how  all  turkeys  were  set  aside  for  the  military 
beginning  quite  oarly  in  the  suraraer?  Ihis  year,  the  military 
demancis  are  comparatively  light, 

I gue|s  IMI  have  to  adiait  that  it  seems  likely  we’ll  have 
turkc|-3  'the  big  day  in  November, 

ViJell,  now  that  we’re  agreed  on  that  point,  let’s  talk  about 

hovj  tlie  government  is  planning  for  tho  time  when  the  homemaker 
vdll  be  trying  to  pick  out  a turkey  that  vdll  be  juicy  and 


tender  when  cooked 
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AKNOmCER: 

EijR: 

- AN]\lomaER: 

Pm: 


iilE'JOUlNl'OER: 

PMR; 

RRRIO' JRCER; 

PFA  , 

I 

Mil.OUNCER : 

pm: 


Ail  right.  Ji.st  vjhat  is  being  done? 

As  I said 5 the  Production  & Marketing  Administration  is 
training  graders  in  many  of  the  iraportant  turkey-rai sing 
sections, , .and  these  men  will  officially  grade  and 
identify  many  of  the  birds  coming  to  market  this  fall- 

I suppose  the  higher  the  grade,  the  better  the  turkey. 

That’s  about  it.  For  example,  U,S.  Grade  A '.ill  bo 
awarded  to  fully-grown,  well-fleshed,  fat  and  properly- 
dressed  turkeys,  ACnually,  there’s  double-A  grade, 
too,  but  such  practically  perfect  turkeys  are  rarely  found 
on  the  average  marketc  S-jpecially  since  the  Gr;-de  A 
will  satisfy  the  most  exacting  customer, 

Wh'  t othu;  grades  are  there? 

VJ-11,  there  are  U.S.  B ^.d  C. 

Vjh'-.t’ s the  matter  vjith  birds  that  rate  only  B or  C? 

Nothing  is  seriously  w rong, ,, it  ’ s just  that  they  may 
be  a little  less  mature,  perhaps  with  less  fat,  Qr 
some  imperfection  in  dressing  may  lovjor  the  grade. 

It  e j...n.s  G.s  if  the  hoiis  ev/ife  has  nothing  to  worry  about 

simply  decide  on  the  grade  she  vjants,  and  buy  it. 

But  IF"  like  to  emphasize  that  not  all  turkeys  are 
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graded.  GiGuling  is  not  required,  Aud  by  the  same  token, 
you  can  find  just  as  good  birds  ungraded  as  aiong  those 


that  have  been  graded 
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MOUNCER: 

^ 4 - 

You  raaon  if  the  housevafo  kno-ws  hovj  to  rocognizo 

quality  vjithout  the  grade  label* 

Hl/x; 

Yes,  shot  11  have  to  rely  on  her  o’lm  judgonentc  In  that 

casGj  she’d  do  -Hell  to  follow  the  same  plan  the  turkey 

graders  use. 

i^WOUNCER: 

Maybe  you’d  better  go  over  that  again,  then. 

All  right.  You  want  to  buy  a bird  that’s  fully  grown, 

is  .fat,  and  has  just  a few  pinfeathers,  ^i^lso  check  for 

dressing  faults .such  as  torn  skin,  bruises,  or  brokoa 

bones. 

.mWOWCER: 

Thcre,,,I  guess  everyone  should  be  able  to  get  themselves 

a fine,  plump  turkey. 

mA: 

Incidentally,  the  Bureau  of  Agricultural  Economics  has 

just  issued  its  outlook  report  on  poultry  and  eggs  for 

19475  which  makes  the  interesting  statement  that  turkeys 

are  rapidly  becoming  more  than  just  a winter  holiday 

feast-bird. 

AMNOUNGSR: 

What  do  you  mean? 

PWii 

The  economists  find  that  a larger  proportion  of  turkeys 

are  being  consumed  in  the  "off  season” ,, .which  is  con- 
sidered to  be  Eebruary  through  ^ugust. 

ANNOUNCER; 

But  that  vvill  leave  fevjer  turkeys  for  the  "on  season”, 

\von*t  it? 
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MNOUNC^R: 


kNNOuNCSR: 

Vllki 


*OUNCER: 


PMk: 


On  the  contraryo  It’s  believed  thsii  the  trend  to 
eating  turkeys  the  year  ’round  vvill  encourage  higher 
turkey  production.  Already  we’vo  seen  tint  there  are 
many  more  birds  being  produced  in  the  areas  surrounding 
large  consuming  centers .and  especially  right  here  in 
our  ovm  northeasts  They  expect  that  the  1947  turkey 
crop  vjill  bo  greater  than  this  year’s,  and  may  even 
top  the  1949  record. 

l,''jhile  vjeixQ  on  the  general  subj  ect  ,3  .vdiat  does  the 
outlook  report  have  to  s^-y  about  chicken? 

It  doesn’t  look  as  if  there’ll  be  much  change  in 
chicken  moat  production  for  next  ycar««cca 

And  eggs.,,? 

Well,  egg  production  next  year  is  expected  to  run  6 to 
9 percent  under  1946.  But  egg  supplies  should  hold  up 
pretty  vjoll , since  wo  have  some  60  million  dozen  in 
storage,  in  both  shell  and  frozen  forms. 

Well,  now  lot’s  see...!  was  to  remind  you  about  something 
you  had  on  community  canning. 

Yes  30  si  have  reports  on  some  very  successful  comriiunity 
canning  centers  in  West  Virginia  and  New  Jorsey,  Do 
you  knovj  that  in  the  comparatively  small  stato  of  West 
Virginia,  mors  than  5^  million  cans  and  jars  were 
packed  this  year  at  those  centers? 


r 


):• 

iT 


/ 


\ 


6 


iJ^xTOUNCSR: 

Th:lki 

iil^TOUNOER: 

iiMvTOlJNCER: 

Pfik: 


MOIJNC3R ; 

PlJk: 


Woll‘5  I knovj  it  now.,,and  it  certainly  is  an  impressive 
totalo 

It»s  even  more  impr-ssive  v>/hen  you  consider  that  the 
figure  is  an  sarly  summer  total.  Later  figures  are 
still  being  compiled. 

There  must  be  a huge  nurriber  of  centers,  to  turn  out  that 
amount. 

Well,  they  have  28  operating,  with  throe  canneries  under 
construction. 

Toll  us  something  about  them,  .-xre  they  very  big  centers? 

Some  of  them  are.  At  Elizabeth,  West  Virginia,  they 

expect  to  put  up  about  ^0,000  cans  of  food  this  year, 
with  a large  share  of  that  number  being  quart  sizes, 

A unique  thing  about  this  cannery  is  that  in  addition,  to 
all  the  usual  fruits  .and  vegetables,  it  also  has  equip- 
ment to  put  up  meats  - — including  squirrel  and  rabbi ti 

Say,  that*s  something,  isn’t  it?  But  how  is  this 
center  organized? 

The  VJirt  County  superintendent  of  schools,  Mr,  W'oG,  Eismon, 
is  the  suporvi sor, . «he  orders  supplies  and  takes  ca:  0 of 
finances.  Then,  Mrs.  L.E.  Marshall  is  the  instructor. 

She  assigns  tables,  teaches  patrons  how  to  prepare  foods, 
and  ovorsoes  the  whole  process.  There’s  a regular  fire- 


man on  duty  to  keep  the  boilers  and  vats  running 
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Thr.t  sounds  liko'big  tino  oporution. 
finoncos; . , tlioy  must  run  pretty  honvy,  I should  think. 

Not  •..h^n  broken  doun  individually,  Petrons  puy  five 
c^nts  for  pints  and  seven  for  querts,  hi ch  covers  the 
service  fees  o.nd  cost  of  the  cons, 

t 

That  sounds  very  reusonnbler.  Oh,  I don’t  beliov^-  you 
mentioned  vjhore  the  food  cones  fror.i, 

rlo'r.ier.iukors  using  the  facilities  ho.ve  to  buy  or  roise 

the  food  thoy  put  up .jhich  is  the  usual  method  in  all 

coi'iUiiu;  ity  c nning  centers,  Hoviever,  in  Now  Jersey, 
the  tovvTi  of  Belvidore,  to  be  exact, ,.,thG  vocational 
agri  cultnr  ol  teacher  there  buys  produce  vdiolosale  from 
all  ports  of  the  state,  uhich  is  then  available  to 
patrons  at  C'.^st , plus  the  fees  for  cans  and  so  on. 

x-xS  loixg  as  yor’vo  shifted  the  scene  to  Now  Jersey,  tell 
us  a little  mere  about  community  canning  there, 

1 

x^ll  right.  There  are  11  community  centers  in  N n-j  Jersey 
The  one  I laentioned  is  about  the  largest,  accomodating 
20G  people,  and  accounting  for  about  16,000  cans. 

There  are  centers  in  Bordentovvn  and  Minotola,  uhere 
a groat  deal  of  canning  is  done  for  the  local  school 
lunches . 

l,hat  about  production  in  New  Jersey? 
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F-'i. : H-3re  cgcin  vie  heVe  only  early  reports o o tbut  these -in- 

dicate that  upwards  of  40  thousand  cans  of  fruits, 
vegetchles,  and  neats  vjore  canned  duiing  the  first 

part  of  the  summer . 

iivi  OLNCFR;  It  ^11  sounds  to  mo  as  if  many  of  our  vramen  folks  are 

making  certain  that  ths^ir  farnpiyts  food  vail  stretch 
t hr - ugh  the  w inter. 

T— That t 3 right,  But  novj  for  r.  minute  I’d 

like  to  get  av^cy  from  food,  as  such,  and  talk  on  a sub- 
ject very  iraportant  to  us  all,  .and  very  close  to  many 
of  us.  In  fact,  it’s  so  important  that  Congress  and 

the  President  have  designated  next  week the  vjeek 

of  October  6th as  one  in  vihi ch  to  "Employ  the 

Physi CO lly  Hand! capped , " 

ii-. NObWOEP:  Yes..,I’d  been  meaning  to  ask  you  about  that,  I under- 

st.nd  that  the  Bepartiaent  of  agriculture  is  one 
of  the  agencies  requested  to  help  in  the  program.  It 

would  seem  to  rae  that  in  the  field  of  agriculture, 
opportunities  for  physically  handicapped  persons 

would  be  rather  limited, 

F -m.  It  might  seem  that  way  ...but  fortunately,  employers  in 

all  types  ^,f  'work  are  finding  out  that  there  are  very 
fev;  jabs  that  soma  physically  handicapped  p or  son  can’t 
do.  In  fact,  war  industries  found  that  disabled  ’ V'/orkers 
stay  on  the  job,  have  fewer  accidents,  often  proc  uce 
raore  nd  better  v\)  rk and  expect  no  special  favors  — 
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( O'  iitinuod ) 
.JTPOTjNG^R; 

P : 


.P..';0IjNCRR: 
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O^R: 


P._.: 


excopt  tlio  oil ''lice  t ■ pr''ve  what  they  crai  dOo 

Jhat  are  s rao  agricultural  j bs  that  disabled  pers'  ns 
can  d ? 

Roll,  "Dputoes  with  the  aid  f appliances  can  bo  em- 
pl':yed  as  farin  lab.rors,  a.drainistrative  helpers,  S'''il 
clieraists,  c.nserv^ti  nists,  inf  rmaticn  specialists, 
and  foresters.  These  s^'niio  j bs  can  be  handled  by  the 
partially  deaf.  In  f 'd  processing  plants,  blind  per- 
s ns  with  proper  tr^^ining  cm  be  used  in  jobs  that 
call  f:r  repotiti  us  'perati' ns , an  that  require  a 
d3li''’ate  sense  'f  t uch. 

I sa.w  s rue  figures  by  the  United  St^.tes  Pi'iiploy.iont  Ser- 
vice, revealing  that  thure  crj  8^  th  usand  disabled 
civilians  and  214  th  usa.rxl  disabled  veterans  on  the 
f i 1 es . 

Yes. ..''lid  pr  ba.bly  there  are  that  nany  again  wh.  are 
n t registered,  but  n notheless  want  to  wa rk  and  need 
W'  'rk. 

It  seems  t^:  me  we’ve  g^'t  t'  tuink  ''■f  those  disabled 
f )lks  in  terms  f what  thgy  can  dc,  rather  than  what 
uiioy  can’t  d', 

That^s  it  -exactly.  If  every  ne  will  think  in  tliuse 
terms,  we’l-d  bo  able  t'  give  disabled  veterans,  end 
civilians  t , the  enc-  uragement  thoy  need. 
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